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T H E I 0 W A 
A REVIEW OF ACTIVITY IN HOME ECONOMICS AT THE IOWA STATE COLLEGE 
MAY, 1945 
They're saying 
things about you ! • ntce 
When housewives get together these 
days, they often talk about new meat 
recipes they've tried- and how you, as a 
Home Economist, helped them discover 
different cuts of meat they like. 
You deserve these compliments. When 
many favorite cuts of meat went to war, 
you, and other Home Economists, sug-
gested other cuts, told housewives how 
to prepare them, added welcome variety 
to their meals. 
Housewives still need your help. Many 
cuts are still scarce. Besides, women like 
to get acquainted with new and different 
meat dishes. They'll continue to serve 
many of them when the war is long past. 
So keep up the good work. Continue 
to suggest casserole dishes, extender 
recipes, stews, and other ways to serve 
good meat like Morrell Pride Meats. 
They'll continue to say nice things about 
you-and they'll value and respect your 
professional advice more than ever! 
• JOHN MORRELL & co. GENERAL OFFICES: OTTUMWA, IOWA 
Let's Go for the Knockout Blow!- Buy More War Bonds 
Maxine Wilson, Marilyn Stringer and 
Norma Bauer, members of Dance Club, 
WAA sponsored activity, are shown on 
the cover in a pose from the waltz 
number of the spring dance program, 
Barjche, presented during Veishea 
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The graduation parade led by President Charles E. Friley and the R everend 
jack Finegan passes the Labomtory of M echanics toward the M en's Gyrn 
A 2-YEAR problem on the "effect of storage in the household refrigerator on the palatability and nu-
tritive value of frozen fruits and vegetables" is being 
started by Miss Ruth Mackley, USDA collaborator. 
She is working under the supervision of Dr. Louise 
J. Peet of the Department of Household Equipment. 
This spring spinach, asparagus and peas will be 
preserved by the home refrigerator method. Professor 
Pearl Swanson, of the Department of Foods and Nu-
trition, is testing the nutritional value of the frozen 
foods for vitamin and riboflavin content. 
MoTe than 6o aTticles sold last month by senioTS in 
the magazine wTiting class may be seen in national 
publications such as CountTy Gentleman, FaTm ] buT-
nat Successful FaTming, CappeT's FaTme1·, Household, 
the New YoTk H emld TTibune magazine section, the 
ChTistian Science MonitoT and otheTS. 
A 5-day Workshop in Home-School Cooperation will 
meet in Iowa City June 14 to 19. Students and others 
interested in the field will receive one semester hour 
of credit. 
Families planning to Temodel OT build new homes 
should " pTethink with a puTpose/' advises DT. Paulena 
Nickell, head of the DepaTtment of Home Manage-
ment. Th e needs of the family must be decided ujJon 
befoTe the plan foT the home can come to life. 
FaT the young maTTie d cou ple oT the gTOwing fam-
ily, DT. Nickell stTesses "conveTtibility and fl exibi lity" 
as TequiTements foT a well-suited home. 
Invading a woman's world with the purpose of see-
ing that GI's get the best of things to eat is Harry 
Slosberg, graduate student at Iowa State. He is taking 
experimental cookery, working toward a degree in 
food technology. The army wants frozen poultry pack-
aged for overseas shipping and, similar to the preser-
2 
vation of milk and eggs, it requires much research and 
testing. Mr. Slosberg has been working on the pack-
agi-ng of dried eggs and milk in cooperation with the 
subsistence research and development laboratory of 
the Quartermaster Corps. 
PeTfect poTk with a maximum of lean meat and a 
minimum of fat is the basis faT TeseaTCh on tomoTTOw's 
hog bTeeding. This tTend of bTeed ing hogs was slaTted 
at Iowa Stat e in I9JO by DT. Jay L. Lush of the De-
paTtment of Animal HusbandTy and is being continued 
today by the United States D epaTtment of AgTicultuTe, 
state colleges and the meat industl-y. 
In testing faT the amount of lean in hogs being 
bred, the actual amount of muscle on ceTtain cuts is 
m easw·ed in inches. Any animal with a laTge amount 
of lean is valuable faT futw·e bTeeding puTposes. The 
joint aim of these bTeedeTS is to m eet the p1·esent needs 
of meat consumeTS with economy of pmduction. This 
can be done by pTOducing poTk that will yield meat 
of the family size cuts. Th e consumer is inteTested in 
lean poTk, pm·k chops and bacon. 
Students with a professional interest in radio are 
given insight into the basic problems of home broad-
casting with the introduction of a new journalism 
course in radio writing. Richard Hull, program direc-
tor of WOI, states that one objective is developing 
fundamental skills in script writing with particular 
emphasis on home diversities and tastes. 
An annual awaTd of $Ipoo will be given each yeaT 
in Tecognition of outstanding scientific achievement oT 
technical contTibutions to the pTOgTess of the caTbon-
ated beve age industTy. The Amaican BottleTs of 
CaTbonated B evemges, donoTS of the awaTd, have 
named it the ChesteTman AwaTd in Tecogni tion of 
C. B. Ch esta man's inteTest in the fi eld. FaT 20 yeaTs, 
Iowa State conducted a caTbonated bevemge TeseaTCh 
pmgmm sponsoTed by MT. Chestaman of Sioux City. 
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Veishea Blueprints The Future 
Charla M uschott describes display of college work ex-
hibited at Veishea' s Horne Economics open house 
I OWA STATE goes on display at Veishea, annual 
spring festival , to show visitors the function of 
college life and college activities. Divisional open-
houses featuring activities of the departments are tra-
ditional highlights of Veishea. 
"Blueprint For Tomorrow" is the theme of the 
Veishea open houses in the Division of Home Eco-
nomics. The exhibits present the work of Iowa State 
women today, and their plans for a better post-war 
world. 
The open house in the Department of Foods and 
Nutrition features dietetics, showing uses for meat 
substitutes, and caloric values of actual food portions. 
Table settings for various occasions are on display. 
Students in the department answer questions about 
food problems. 
Decorations for special dinners brighten the Institu-
tion Tea Room where coffee and Klejners, Danish 
cookies, are served by student waitresses. Veishea 
visitors may watch the work of the institution manage-
ment students in the kitchen as their various duties 
arc explained by hostesses. On display in the tea 
room entrance hall are original menus and kitchen 
plans made by the students. Plans for a redecorated 
post-war tea room are featured in the exhibit. 
In the Nursery School and outdoor playgrounds the 
Department of Child Development presents children's 
creative work with blocks, paints and clay, and displays 
functional play equipment. Finger painting technique, 
clay modeling and methods of making paint and paste 
are demonstrated by child development majbrs. Chil-
dren's clothing, story and song books and toys made 
in industrial education classes are on exhibit. 
Posters showing the curriculum in home economics 
education as it is now and as it will be after complete 
revision by the curriculum committee are displayed 
by the Department of Home Economics Education in 
the Education workshop. Exhibits illustrating the 
work taken in the various courses stress actual appli-
cation by the students. 
Functions of the Department of Home Management 
are explained by hostesses who guide visitors thr.ough 
the home management houses. 
The Department of Household Equipment features 
drawings of post-war laundry equipment. Present-day 
equipment of all types are demonstrated by women in 
the department. Student demonstrators show varia-
tions in cake making by the use of different mixers 
and ranges. 
A panel of pictures of Iowa State graduates working 
as radio journalists and radio engineers introduce visi-
tors to the technical journalism open house. A tour of 
the Collegiate Press Building acquaints guests with the 
college publications and the printing processes. The 
development of a news story from the reporter's notes 
to its appearance in print also is shown. Displays of 
prize-winning stories and an address poster identifies 
prominent journalism graduates with their pictures. 
Posters showing steps toward better buying are sup-
plemented by exhibits including finished products 
from beginning clothing construction, flat pattern de-
sign, draping, advanced draping and tailoring classes. 
A demonstration of fabrics in the making includes 
the progressive stages from the raw fibers to the fin-
ished material. The process of reconverting old coats 
and suits into new garments is featured and fashion 
illustrations add a note of color and frivolity to the 
displays. 
The Department of Applied Art open house dis-
plays creative work of outstanding students. Exhibits 
from basic design, house planning, interior decoration, 
freehand drawing, textile design, · advertising art and 
crafts classes are included. The place of applied art 
in the field of home economics is emphasized. 
Financed by a gift to Iowa State from the I94I Veishea Central Committee, the 4I·[oot circular fountain in front of 
the Home Economics Building was planned by Christian Petersen, resident sculptor, and presented at Veishea in I942 
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This is Merrill Palmer 
Marjorie Osenbrug, Iowa State representative 
last quarter, pictures Merrill Palmer School 
I F YOU accidentally found Ferry Avenue in Detroit, you would see a row of old houses on either ·side 
of l:he street one block from the city art museum and 
library. This is the Merrill Palmer School. In one 
house, once an art gallery, is the nursery school for 
children from 2 to 5. In another is the recreational 
club with its arts, crafts and game rooms. Across the 
street is a house that once held many of the famous 
James Whistler's paintings, and where now 10 of the 
50 students live. All up and down this street the houses 
study of children that the school has followed from 
prenatal life to adulthood so that the students see the 
child and his development as an integrated whole. 
They cover physical, mental, social and emotional 
growth and development. The influence of the home, 
friends and school is carefully studied and the teachers 
interpret and point out significant signs of develop-
ment. To the student who hears it, it is an unfolding 
of human life and through it she learns how to inter-
pret better the feelings and actions of others. 
Classes are held in the afternoon, with mornings 
free, but no one spends the morning sleeping. In the 
community agencies course students travel all over the 
city to see housing projects, juvenile courts, nursery 
have been remodeled in-
side for class and recrea-
tional rooms. In one house 
is a small browsing library 
keyed to the students' in-
dividual interests. The 
other houses are homes 
for the students who plan 
the meals, cook them on 
the cook's day off and help 
take care of the house. 
Announcing: 
schools, prenatal clinics, 
hospitals and many other 
institutions serving the 
community. Other morn-
ings are spent teaching in 
the Merrill Palmer nurs-
ery school. In the time 
that is left students can 
go to the library and se-
lect a book or magazine 
to read. For the first 
time since entering col-
lege many students find 
Merrill Palmer Appointees for I945-I946 
Fall ........... .. . . . Fern Harmon, Joyce Molsberry 
Winter . ....... . .. . Leila Dynes, Elizabeth Copeland 
Spring ........... . Elise Keisel, Mary Frances Inman 
Each quarter two senior 
women are sent from Iowa 
State and other colleges from all over the country to 
spend one quarter in Detroit. Priscilla Maxon and 
Ruth Moody from Iowa State are now substituting 
three months at Merrill Palmer for their regular spring 
quarter's work. Before the war men who were future 
dentists, doctors and psychologists were beginning to 
attend. The school itself grants no degrees but works 
in cooperation with many other colleges. It was 
founded under the will of Lizzie Merrill Palmer in 
1920 and has been growing in its service and size since 
then. It also has received sponsorship for child de-
velopment and parent education through the Laura 
Spelman Rockefeller Memorial Fund. 
Merrill Palmer is a leader in the broadened concept 
of general education which now not only includes in-
tellectual and vocational instruction, but also gives 
young people and adults a better understanding of 
human relationship, especially in the home and family. 
The courses are arranged so that students may work 
with older children from 6 to 12 years or with nursery 
school children. Practical experience, observation and 
intensive study are all a part of the plan followed. One 
course which all students are required to take meets 
twice a week and covers all aspects of a child's develop-
ment from prenatal to adulthood. Class discussions and 
student participation is constantly encouraged as well 
as individual digressions, under guidance, from some 
of the subjects studied. There are also classes in mu-
sic, literature and crafts for children. When someone 
visits the school who has something special to offer 
all classes are dismissed to hear the speaker. 
One popular course studies older children. In it 
the instructors review for the class an intensive case 
4 
themselves left on their own, to study and to learn 
what they want about things in which they are most 
interested. Many of them realize for the first time that 
studying is fun and has a more important goal than 
cramming for an exam. 
In the afternoon, besides classes which meet in each 
subject about once a week, some students do settle-
ment school work. This usually means being in charge 
of a recreational group or leading informal club 
meetings of children from 5 to 12 years. 
In the evenings free tickets admit students to the 
Detroit Symphony concerts, and most attend stage 
shows and other concerts as well. On special occa-
sions each woman is given a dollar and they all go to 
find interesting places at which to eat. Russian, Hun-
garian, Greek, French, Chinese and many other of the 
picturesque restaurants in Detroit have served meals 
to Merrill Palmer students which they have never for-
gotten. 
From a student's viewpoint of what mak~s a good 
teacher the women at Merrill Palmer agree that the 
staff there has 30 of the best teachers in the country. 
Child development and foods majors, nurses and mis-
sionaries have classes, conferences and parties with 
people of whom they have heard and read in their 
field. Every teacher is different, but one quality they 
have in common is their ability to inspire students. 
"We-run a three ring circus," said a teacher of com-
munity education. That is what the teachers do as 
they teach classes, counsel with parents and students, 
carry on research and community-wide conferences, 
write books and pamphlets and above all take a per-
sonal interest in everyone they meet. 
THE IowA HoMEMAKER 
HOME ECONOMISTS 
ON THE AIR 
Sarah Hervey , '41, emphasizes menus, recipes and 
household tips on her daily Philadelphia program 
W HILE the field for radio broadcasters is limited, more and more home economists are finding 
that their work requires occasional, frequent or regular 
radio appearances. A far larger number of home econo-
mists are called upon to do the "behind the scenes" 
work, prepare radio continuity or assist with produc-
tion of radio programs. Some recent graduates have 
entered the radio field after experience with food 
publicity. 
Winnifred Cannon, '41, KMBC's home economist, 
says, "My favorite work is the early morning visit to 
the market and the broadcast from there, called the 
Food Scout." 
As "Betty Parker" she visits all the wholesale stalls, 
talking to the Italians, .Jews and Americans to discover 
supplies and trends in fresh fruits and vegetables. The 
"Food Scout" is broadcast from the Kansas City Food 
Terminal at 8: 15 a.m. daily. The purpose of this 10-
minute program is to give homemakers an idea of 
what to expect in their local markets and also to indi-
cate to retailers what they can expect to find. 
Contacts at the market provide valuable background 
material for the second program, "Happy Kitchen." 
Foods and buying tips, recipes and any interesting 
features concerning the kitchen are heard on the 
Happy Kitchen program which is broadcast for 15 
minutes each week day at 9:30 a.m. except on Satur-
day, when it is heard at 9:15 a.m. for 30 minutes. The 
complete radio show is written by Miss Cannon. 
Previously Miss Cannon was food publicist in the 
Department of Public Relations of the American Meat 
Institute, where she wrote news stories, radio scripts 
and prepared food pictures for release to hundreds of 
publications throughout the country. Miss Cannon 
received her bachelor of science degree in home eco-
nomics journalism with a foods minor. 
Producing and broadcasting a regular weekly broad-
cast and various others through the week is only part 
of the work of Gaynold Carroll, '40, of the \1\Tar Food 
Administration in St. Paul. 
Miss Carroll sends regular Market Basket releases, 
which cover the food picture in Minnesota, to 25 radio 
stations and to daily papers throughout the state. More 
than a dozen Twin-City food brokers, wholesalers and 
food handlers are interviewed each Monday by Miss 
Carroll to obtain the information. 
"When I interview the brokers, I find out what foods 
they have on hand in large quantities and which ones 
need promoting. Usually these foods are fresh vege-
tables or fruits, perishables which need to be called to 
the attention of the homemaker or consumer. 
"Household Forum With Bee Baxter," a weekly 
radio show over KSTP, is broadcast by Miss Carroll. 
Sara Hervey, '41, conducts "Five Minutes With Doro-
thy Derby" six days a week over KYW in Philadelphia 
at 9:10 a.m. 
MAY, 1945 
By Charlene Stettler 
A recipe and menu planning service is offered to 
listeners who write to Miss Hervey. "All recipes are 
tesed in our Pennsylvania Dutch style testing kitchen 
before they are used." . 
As director of home economics for the H. C. Derby 
Company, Philadelphia, Miss Hervey explains that 
radio is just one of the media used for contacting the 
consumer. In order to present reliable and helpful 
information and suggestions on food buying, prepara-
tion and service of foods to homemakers, consumers 
are also contacted through lecture demonstrations for 
women's clu~s and school groups. 
Helen Horton, '41, works with the Department of 
Home Economics of the American Meat Institute, 
which furnishes radio releases to 505 radio stations. 
''Meaty Fillers" is a 6-page pamphlet of tips on the 
use of meat and lard which is based only on available 
supplies and is sent to radio and press food editors. 
Former writer and producer of four weekly programs 
over WOI, lone McNay became director of women's 
programs for WSYR, Syracuse, N.Y., recently. 
Mrs. McNay produces and broadcasts "Today's Wo-
man" daily during the week. It is a 30-minute program 
of news interviews, music and features of general in-
terest. She also is asked to evaluate any pwgram 
appealing chiefly to women which the station may con-
sider broadcasting. 
After completing undergraduate work in journal-
ism at Kansas State College, Mrs. McNay received her 
master of science degree in technical journalism and 
textiles and clothing at Iowa State in 1942. 
Betty Brady, '42, and Virginia Harding, '43, both 
assistant extension editors, work together in the Ex-
tension Service of Iowa State. Their radio work in-
cludes script writing for various WOI programs. 
Miss Brady and Miss Harding are responsible for 
daily news flashes, "News for Homemakers," sent to 20 
Iowa radio stations daily. 
Radio demands of Dorothy Roost, '41, have been 
chiefly writing. Miss Roost, of the Public Relations 
Department of Swift and Company in Chicago, receives 
requests for scripts which vary from 5 to 15-minute 
radio talks and 10 to 30-minute interviews, to 30-
minute shows using five or six people. She also pre-
pares radio shorts to send to women who have home-
making programs and 1-minute spot announcements 
about cooking schools or programs given by Swift and 
Company's representatives. However, broadcasting also 
has been included in Miss Roost's radio experience. 
Jane Tiffany Wagner has been home economics di-
rector of the National Broadcasting Company for two 
years. In this capacity, she has been coordinator of 
many shows for the network. 
Mrs. Wagner worked on the behind-the-scenes man-
agement of the 52-week Red Cross series, "That They 
Might Live; " the program on juvenile delinquency, 
"Here's to Youth," and a series of broadcasts given in 
tribute to the WACs, WAVEs, SPARs and Women 
Marines. Outstanding among the programs Miss Wag-
ner has helped produce is the University of the Air 
series, "They Call Me Joe," which was broadcast over 
400 overseas outlets. 
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IJick.~ dace:} a 
by }o-~efkine d.ftetn 
W ARM, lazy hours in. the sun hint of a vacation not far away and bring the bare facts of summer living to Vicky's attention. Foremost in her plans 
for the season are basic mix and match outfits. To a smooth, turtle-neck ravon 
shirt that buttons down the back she adds a drape-tie skirt of the same ch~lk­
white. The shirt also may top brief shorts of either black or white sharkskin. 
To create a new outfit from the skirt she wears a shirt-waist with brief cap 
sleeves and a high, round collar or a high-necked, long-sleeved midriff sweater of 
soft wool. Polo belts, jeweled belts, or bright tie belts encircle her waist. Hair 
smoothly arranged on the top of her head or held by bright bead bands depress 
soaring temperatures and boost her heat-dampened spirits. Warmer days on the 
campus stretching into golden vacation hours find Vicky in her ruffled play dress 
of pastel checked gingham, hemmed with a deep ruffle, and buttoned up the back. 
Saucy ruffled bloomers of the same check are worn beneath the skirt. 
Luscious candy stripes of pink and green mark the bow-neck dress with short 
cap sleeves and full skirt that is ideal for classes and coke get-togethers. A perky 
blue checked gingham dress with a halter top and brief bolero of white will look 
ice-cool on the most wilting afternoons. 
The dress that goes confidently to all occasions is Vicky's quiet, gray and 
white striped chambray. Made on basic, shirt-waist lines, it buttons to the waist 
and is softly gathered at the waist under a white tie-belt. A soft, convertible collar 
and cap sleeves combine both timeliness and the current style. A string of pearls 
and elbow-length white gloves dress it for afternoon wear. In the same style, but 
with polka-dots studding a white chintz background, it makes a gay frock for 
mornings. A leather belt, the color of the red dots, marks the waist. 
The enticement of the lake or the ocean sparkles high in plans for the sum-
mer months. Vicky varies her sports wardrobe from seasons past by wrangling a 
white shirt from Dad, starching it stiffly, and wearing it over swim suits and brief 
shorts. To top the brief smartness of short black shorts and a cover-up black 
jersey s.hirt she may invest in a broad-shouldered white cardigan coat of rayon and 
wool flannel. Rayon or cotton slacks take on new life when they are chopped off 
abruptly below the knee, and a bright bandana scarf added to the waist. 
Last ·summer's narrow skirts can be counterbalanced by soda-sweet, drop-
, shoulder cotton blouses featuring a ruffled neck and full puffed sleeves. Lace 
of eyelet embroidery may line the edge of the neck, marking the line of buttons. 
A snug, no extra-line blouse will revitalize a dirndl skirt from last summer. 
For that casual feeling, Vicky treasures a wrap-around dress in a pastel shade 
with a dark overcheck. Self bindings trim the collarless surplice that fastens at 
the waist. A pastel spun-rayon sun dress is accompanied by a short-sleeved lumber-
jacket top that conceals the dress's low-cut back. 
Mexican cotton is Vicky's choice for the harlequin-checked material that goes 
into a tailored, Ay-front dress accented by a red leather belt. The same cotton, 
brown in multi-colored stripes on a warm earth-colored background, gives a 
special dash to the dress with a waistcoat front, short sleeves and full skirt. 
Cotton dresses that swing gracefully into curfew hours include one of pink 
and black striped pique with a low square neck and a broad collar forming the 
shoulders. The skirt is full and the stripes horizontal. It is gathered beneath a 
wide black fabric belt. 
A beige pique dress has a low oval, shoulder-to-shoulder neckline trimmed 
with heavy beige lace. A gold kid belt marks the waist of the slim skirt. 
Vicky's all-purpose dress is made of linen with a round, collarless neck. Two 
diminutive flap pockets accent the waist, the blouse is softly shirred and the 
sleeves are cuffed half-way down to the elbow. Buttons drop from the waist two-
thirds of the way down the skirt and meet the kick pleat. 
Vicky's dream dress for dance-dates is a blue-grey and pink flora fauna print 
with a high gathered neck, diaphragm waist and a skirt gathered at the natural 
waist line. The sleeves are short, revealing bronzed arms to the tops of gloves 
made of the same fabric. A flexible gold choker outlines the neckline of the dress. 
Summer stripes on a light-of-the-moon dress for formal dances come in black 
and white surah. The gown has a halter back and a small neck let of ruffles to hold 
the vertically striped bodice high under the chin. 
6 
Vicky faces her busy summer 
in this crisp cotton print 
worn alone for casual wear 
or with a. white straw sailor 
and short gloves for dress 
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Alum Dietitian Directs 
lJtet ttzans, nurses, l{ea t-russ Jwta wu·r Kers 
bring cheer to wounded seroicemen overseas 
Lt. Mary E. Scoltock, '4o describes work 
of a Medical Department-Dietitian overseas 
' 
"OUR unit landed in Scotlapd the Fourth 'of July, 
1944, and five days afterwards we were in opera-
tion in our present set-up, which is located in the coun-
try in North Wales. We are 15 mil.es from a town 
about the size of Nevada, Iowa, and so, even when 
we are fortunate enough to get transportation into 
town there's scarcely anything there. The second day 
we were in the British Isles, most of us purchased bi-
cycles and have made good use of them. During the 
summer months it was daylight until almost midnight 
and so we were able to cycle about the countryside 
to our hearts' content after supper. In this manner 
we have been able to see most of the country within a 
15 mile radius. 
"I left the Santa Ana, California, Army Air Base 
in May, just after having been promoted to First Lieu-
tenant, to join the 129th General Hospital at Camp 
Shelby, Mississippi. For several weeks I was the only 
woman in the unit. The other two dietitians and two 
physiotherapists and five Red Cross workers joined us 
just before we sailed. We came over minus nurses 
whom we picked up here after General Hospitals had 
been cut from 100 to 83 nurses. 
"Most of the time since we've been in operation 
things have run smoothly for our department, -al-
though we have had our ups and downs. Fortunately 
we have a good group of enlisted men to work for us 
and our Mess Officer and Chief Mess Steward are par-
ticularly capable. As you no doubt know, we have 
very little control over menu-planning. Usually we 
don't know until noon or after what we are going to 
serve the following day, and then we plan our meals 
merely around the food issued to us. Sometimes we 
shudder at the meals we are forced to serve. Nutri-
tionally speaking, there is nothing wrong with our 
food, if the patients will eat everything we serve, but 
there we have a problem because most of our vege-
tables are unpopular ones such as sauerkraut, beets, 
rutabagas, turnips, parsnips and a peculiar variety of 
cabbage. We have been quite fortunate in having 
apples, oranges and grapefruit in reasonable amounts, 
from the States. Fresh (or rather, whole) eggs are prac-
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tically non-existent except in the small quantities 
which we obtain for our special diets. 
"Two weeks ago we went through a hectic week 
which I hope never to experience again. During some 
sub-zero weather, which is rather uncommon here, in 
which we had quite a bit of snow, practically all the 
water pipes in the hospital plant froze and a great 
many of them burst. For several days there was no 
water in which to wash. vVe had to heat water on our 
kitchen stove for dish-washing and we didn't even 
bother to scrub the floors. There also was an acute 
coal or coke shortage and we were not permitted to 
have fires in the huts where we live. The fuel short-
age became so acute that we hardly had enough for 
cooking purposes. One morning I found the cooks 
trying to prepare breakfast by using small amounts 
of coke and the rest wood, neither of which are suit-
able for use in the type of coal stoves we use. In 
addition ~o these physical disabilities, most of the 
vegetables, including potatoes, which were issued to 
us had been so badly frozen that they were inedible. 
We really 'sweat out' each meal, praying that there 
would be sufficient food to go around and some days 
the meals were pretty scanty. However, no one starved 
and I think the Mess Department was the only depart-
ment which really suffered, and theirs was mostly 
mental agony. 
"A few weeks ago I requested a transfer to the Con-
tinent and in reply to my request I was told that I 
would be sent to Paris. The new job will mean trans-
ferring from the Medical Department to be assigned 
to the Quartermaster Corps. I think it's a rare oppor-
tunity for some very good experience in institution 
management. . . . 
"Major Robert Swatosh has been a patient in our 
hospital since November first , and he and I have had 
some good times discussing our Alma Mater and 
mutual acquaintances .... " 
Major Robert Swatosh helped to organize and 
activate several rehabilitation companies at the hos-
pital in which Lieutenant Skoltock is located, the 
drill and exercise putting him back in fighting shape. 
His wounds were not serious and he was able to re-
turn to the continent in January. He took a week's 
short course at St. Andrews University in Scotland as 
a part of the rehabilitation plan. In September Major 
Swatosh won the bronze star for his work with the 
infantry as an artillery liaison officer. 
THE low A HOMEMAKER 
Modern jewelry construction presents a challenge 
to student designers) reports Madeline Morris on 
D ESIGNING and making original jewelry is the project of home economics students who create 
their own smart accessories in a jewelry course taught 
by Professor Mabel Fisher of the Department of Ap-
plied Art. The course is required of all art majors 
but may be elected by other students who have taken 
prerequisite art courses. 
Metals used for the jewelry include pewter, copper 
and silver. BTight, hard plastics are gaining importance 
as settings for rings and clips. Pewter, an alloy of tin, 
is a soft malleable metal and is used in the first pieces 
constructed. Silver, which is expensive and requires 
dent made some from coils of narrow metal and balls 
creating an open design. The students also have added 
other metals including copper, to the commercial hair 
clasps and made simple units on the plain bars. 
Rings can be constructed in different ways. A piece 
of metal may be added to a plain band, making a 
fairly low ring or the rings can be built up in the 
form of a cube to give a solid appearance. A design 
in a ring can be added to the basic shape or can be 
achieved through construction. 
Stones set in the jewelry are inexpensive, showing 
that cost is not a measure of beauty. Stones are not 
the only means of add-
ing color to a design. 
Plastic rods can be cut 
with fine saws and pol-
ished; buttons, and more 
frequently, "cats eyes" 
which have been sent as 
gifts from the Pacific 
area, make attractiv.e 
rmgs. 
more skill in handling, 
is used after the student 
has had more experi-
ence in designing. A fine 
finish is produced by 
rubbing the metal with 
steel wool and later pol-
ishing it with a buffer 
and jeweler's rouge. An 
oxidized finish is made 
by dipping the metal in 
a solution of sulphur 
and polishing the high-
er areas. Sterling silver 
is kept free from dirt 
and dust by dipping in 
Putting the finishing touches on a handmade sterling silver 
bmcelet1 this student tightens the rilll to secure the stone settings 
R ecently a student 
made an unusual pair 
of rings set with small 
black c o n e - s h a p e d 
stones. When they were 
worn together on adja-
a solution of dilute sulphuric acid. This is called 
p£ckling. 
Rounded forms or spheres are made with a rubber 
hammer and a clapping tool and block. A rawhide 
hammer which leaves no impressions is used to flatten 
the metal. Square or rectangular blocks are built by 
soldering together tiny pieces of metal. A flame of hot 
gas and air is applied with quick darting movements 
to melt the solder. The steam disappears after it has 
been thoroughly rubbed with steel wool. 
The possibilities for original jewelry designs are 
almost unlimited. J ewelry may serve both a deco-
rative and functional purpose. A functional piece of 
jewelry is not too heavy or bulky and has no sharp 
edges exposed. 
One of the most usual methods of designing jewelry 
is making a sketch and later making an exact model 
from paper or clay. Often the students fmd they can 
produce more interesting units by combining the dif-
ferent shapes and forms they have constructed for 
practice in clapping and soldering techniques. By do-
ing this they can see more quickly and easily the pos-
sibilities of a design. Occasionally after planning a 
pin or ring a girl will discover that by repetition of 
the design she can produce a smart bracelet. 
Through the jewelry course uninteresting barettes 
have acquired originality and character. One student 
made a barette which fit across the top of her head 
which was decorated with a row of two different size 
semi-spheres. Her creation suited her hairdress and 
personality. Instead of the plain silver barette a stu-
MAY) 1945 
cent fingers, a silver semi-circle was formed. If they are 
not too large, more than one stone may be set in a 
ring. A small rim to hold the setting is made the 
size of the base of the stone and soldered onto the 
ring. The stone is set inside the rim and held in place 
by bending the rim tightly against the side of the stone. 
Bracelets also have few limitations. The type of 
bracelet which presents a challenge to the designer is 
a link bracelet which requires an easy clasp which will 
fit into the design of the bracelet. The links are 
rectangular built-up shapes, half spheres, or units built 
of coils, balls or twisted meal. The fastening may be 
part of the link or purely functional. Stones also may 
be set into bracelets. 
Unusual twin pins have been made which can be 
worn separately or as a unit. They also may be set 
with stones. Conventionalized flowers, animals and 
leaves are designed but the creation of abstract designs 
requires more ingenuity and imagination. Students 
have made pins and rings to go with original costumes 
designed in textile classes. Buttons also may be de-
signed to suit the personality of the student or her 
costume. Belt buckles are made to match the buttons. 
Some pieces of jewelry are being made to wear on the 
side of the belt. 
The students have many opportunities to sell their 
original pieces and designs to friends, but most of 
them prefer to keep their work. If labor and materials 
were available, these students might be producing 
original designs for commercial use, for the field of 
well designed costume jewelry is widening. 
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Ruth Marie Gaessler and Carlos Kmssa describe 
Chile's need for improved nutrition education 
CHILE is a land of contrasts. Blazing deserts and dank antarctic forests; the longest coastline in the 
world and some of the highest mountain peaks; mod-
ern industrial cities and primitive agricultural com-
munities; land which looked too poor to tempt the 
c<;mquistadores yet which contains some of the richest 
mineral deposits in the world; seemingly isolated geo-
graphically, but leading the hemisphere in social 
legislation. These are some of her many contrasts 
and paradoxes. 
These contrasts seem to form the problems of Chile. 
H er problems are not unique, but it has been only 
recently that this long sliver of land on the southwest 
shore of South America has made an effort to find suit-
able solutions. It is not easy for a country which has 
observed the same customs for a long period of time 
to accept new ideas. This seems to be the case with 
nutrition, which is one of her major problems. 
Chile grows a large variety of foodstuffs besides the 
spices for which she is known. Monopolies have suc-
ceeded in obtaining control of several of the food 
markets. Thus prices have been so high that few 
people could afford the food they needed most. As a 
result, much of the food has been used for export 
purposes. 
The people consume a very small variety of food-
stuffs, large! y starch products. This diet has become 
so ingrained in their lives oyer the years that changing 
is a major undertaking and requires slow and careful 
education. The problems which confront the nutri-
tional experts are low 'income, high food costs, lack of 
education and a reluctance to accept new ideas. 
The Chilean diet is composed n~ainly of various 
forms of sugar and starch. Their liking for sugar 
manifests itself in the form of rich pastries with sweet 
frosting. These sweets are eaten all during the day 
for every occasion. They have a habit of drinking a 
little bit of tea with their sugar. It is not unusual for 
them to fill their cups from one-fourth to one-third 
full of sugar and dilute this with tea. The sugar used 
is somewhat sweeter than the American variety and 
not as highly refined. There is also a great demand for 
brown sugar, probably because it is not quite as ex-
pensive. Molasses is used to a great extent over pan-
cakes and similar foods. 
The Chileans are great bread eaters, consuming 
anywhere from one-fourth to one-half loaf of bread 
per person per meal. The French type of loaf and the 
small individual loaves are most popular. Similar to 
our white bread, theirs is also highly refmed but is not 
enriched so is practically devoid of the nutritional 
value of the whole wheat variety. A special type of 
Chilean bread which is baked by the farmers in earthen 
ovens and which contains no leavening is used in the 
rural areas. Chile produces large amount of wheat, so 
most of that consumed is home grown. 
Legumes, potatoes and rice play an important part 
in the daily diet. Not a day goes by in which at least 
two if not all three appear once or twice in the aver-
age menu. The rice is merely cooked and eaten either 
plain or with sugar and milk, if the latter is available. 
Beans are generally boiled or baked with some type 
of sauce. The potatoes may be boiled, fried with salt 
or made into soup. A popular Chilean soup, "Cazuela," 
is made of potatoes cooked in water with bones con-
taining a small amount of meat and large slices of 
onions. This produces a delicious but greasy product. 
Obviously their main nutrition problem lies in the 
low consumption of protective foods, milk, meat, eggs, 
fruit and vegetables. All dairy products are expensive 
and hard to obtain. This is especially true in the 
cities. In the south, where the pasture lands are good, 
some dairy products are produced. But due to the 
lack of good transportation there is much waste. 
Since a great deal of the land is still under the land-
lord system, the farmers themselves are not in a posi-
tion to consume the products they produce. They are 
required to return most of it to · the landlord, who, in 
return, gives them a small plot of land to cultivate for 
themselves and a shack in which to live. Machinery is 
scarce; they have no implements for separation, pas-
teurization or butter making. The animals easily 
contract illnesses because the farmers do not have the 
means or the knowledge to provide the extra nutrition 
needed in scientific feeding. 
Most Chileans have a great dislike for milk, conse-
quently much water, beer, red wine, coffee and tea 
are consumed. R ed wine is the beverage which is used 
with meals and even small children drink a diluted 
form. Butter is rare and expensive. Olive oil is the 
only oil used, and fats are obtained from the animals 
butchered. Eggs are expensive because the chicken 
industry is also controlled on a monopolistic basis and 
the distributors are able to keep the price above the 
reach of the ordinary person. 
Today nutrition problems in Chile are in the hands 
of nutrition specialists, public health services and 
educational institutions. The Extension Service of 
the Public H ealth Department, which is made up of 
99 percent Chileans, is doing an excellent job in home 
demonstration work and in new nutritional educa-
tional programs which are clear and simple with prac-
The typically A1nerican summer luncheon plate would be a rarity 
in Chile because of the low consumption of meat, fruit and vegetables 
tical ideas expressed in every day language. 
Tuberculosis hospitals are being established and 
children are receiving balanced meals in the 
schools. 
Chile is making strides toward better nutrition 
education. This will not solve the whole prob-
lem, for the economics of the country aggravates 
the situation through low incomes, poor trans-
portation faciliti es and lack of modern ma-
chinery. This will have to be revised before a 
satisfactory solution is ·accomplished. 
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SUMMER SCHOOL 
or 
SUMMER POSITIONS? 
Victoria McKibben discusses two constructive ways of utilizing summer for personal advantage 
H UNDREDS of varied requests for temporary sum-
mer employees reach the Home Economics Place-
ment Office each spring. The advantages of accepting 
summer positions are far reaching. 
With their eyes toward the future, undergraduates 
look to summer positions to provide a backlog of ex-
perience in their field. An application blank for a 
permanent position is more impressive, emphasize 
employers, with a record of working experience, for it 
is evidence that the home economist at the beginning 
of her career is experienced in getting along with peo-
ple and carrying responsibility. The recommendation 
of a summer employer may be the deciding factor in 
choosing between two applicants. 
Summer positions may provide invaluable contacts 
with professional people. Undergraduates who have 
done exceptional work during vacation periods often 
fmd permanent positions with their summer employers 
awaiting them upon graduation. 
The Home Economics Placement Office advises stu-
dents to accept positions in the professional field 
which they hope to enter. In this way summer employ-
ment helps the students to determine whether or not 
they are enrolled in the major field for which they 
are best suited. After such work, students sometimes 
change their majors or become more enthusiastic about 
their chosen fields . This enthusiasm transferred to col-
lege work makes courses more meaningful, and the 
student knows better what to seek in studying. 
Students who wish to remain at home during the 
summer should not overlook the possibilities in their 
own homes and in part time volunteer work. Excel-
lent experience in food buying, menu planning and 
food preparation, skills which are essential to home 
economists who supervise and direct others, may be 
of far more value than cash remuneration. 
One student said that summer work had made her 
appreciate the value of a college education in her 
future career. Many students find that a 3-months 
change of activity leaves them more ready to settle 
into the routine of study and gives them an opportunity 
to assimilate the year's work. 
MAY, 1945 
T HE speeded program enabling students to finish 
college in 3 years has been enthusiastically ac-
cepted by many women who desire to keep pace with 
the men on the campus. Forthcoming marriages and 
the desire to be out and making a war contribution, 
with a college degree safe in hand, make summer school 
seem highly desirable. 
Reasons for going to summer school which existed 
before 1941 are as good as ever. Some woinen want 
electives that they cannot take in the few hours allot-
ted in the highly specialized home economics curricu-
lum. The nutrition major may want two or three extra 
textile and clothing courses for her personal use, plus 
some advanced work in experimental cookery for pro-
fessional use. Only by going to summer school can 
she fit these into her schedule along with advised elec-
tives. 
While there are evident advantages to be gained by 
taking part in worthwhile extra-curricular activities 
in college, loading a schedule heavily with activities 
may mean taking a lighter schedule of courses and 
going to summer school, at least for part of the time, 
to finish in 4 years. The future journalist who does 
editorial work on college publications may find the 
record of responsible positions in these activities as 
valuable as a summer experience when she applies for 
a permanent position. 
Most home economics women have not found the 
four quarter program a burden, because carrying fewer 
courses for a 6-weeks' session is a welcome change from 
a full load during a regular quarter. Although the 
work is more concentrated, the smaller number of 
courses makes them easier to pursue. 
Socially, summer school offers a varied array of leis-
ure activities. The popular activities during the sum-
mer are fewer in number, but include swimming, 
seminars by visiting authorities, mid-week dances and 
other informal groups. 
In summer school, when sorority houses are usually 
closed and there is an opportunity to live in the dor-
mitory, Greeks and non-affiliated women have an 
excellent opportunity to become better acquainted. 
II 
WHAT 
Child Development 
CHILDREN do not flourish as well under insti -tutional care as in a home, according to studies 
at Hampstead Residential Nursery near London. In 
nurseries the chi ldren are healthy and develop an 
early social life and strong aggressive feelings, but 
emotional life and character development are lacking. 
Artificial famili es made up of a staff member and 
several children are a partial solution. However, 
there is no substitute for a father. 
To call attention of writers· and publishers to the 
dearth of books dealing with the real problems in the 
child's world today is the purpose of an award for 
children's books to be made by the Child Study Asso-
ciation of America. The background of workers' chil-
dren is a suggested problem. 
~ 
No longer must a mother and child be separated 
the first 2 weeks after the baby's birth. They can 
share the same room at George \1\Tashington Univer-
sity Hospital in Washington, D. C. This is psycho-
logically desirable for the mother and the baby receives 
more care. 
Textiles and Clothing 
A LLYL starch, a new potato product, dissolves in 
ordinary lacquer solvents to form a decorative 
and protective coating for wood, metal and glass. The 
starch also has use in the production of rigid plastics. 
~ 
Garden hoses that can be left out winter and sum-
mer, truck tires that will outlast the truck and golf 
balls that will last a life time will be post war products 
of silicone rubber, made from sand and gas. This 
long-lived rubber remains fl exible after 75,000 hours 
at 302°F., while other synthetic rubbers deteriorate 
rapidly at 2l2°F. 
Turkish towel on one side, smooth on the other, 
an absorbent towel will replace scarce sponges for 
simonizing, dusting and general cleaning. 
~ 
Not necessarily woven, carpet fibers can be made 
secure to a backing material by means of an adhesive 
with the aid of an electric process which makes the 
fibers stand on end. The amount of wear depends 
upon the successful use of the method, the density of 
pile and the type of backing. 
~ 
Among the 2% million units of electrically heated 
clothing and equipment in use by the Army Air 
Corps are over 300,000 electrically heated flying suits. 
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Automatic electric casualty blankets, flyers' shoes, 
gloves, oxygen mask protectors, machine gun covers, 
camera filter protectors and electrically heated goggles 
also help make high altitude fl ying easier. 
~ 
Nylon which yesterday went into women's stockings 
now makes aviation tires and has the highest War 
Manpower Commission priority. Since nylon tire 
cord and duck is 225 percent stronger than cotton and 
137 percent stronger than rayon, tires of this material 
will take more abuse while the plane is landing than 
any other tire made. 
Jungle hammocks, mountain tents, life-raft sails 
and raincoats of plastic coated fabrics called "Fabril-
i te" are easy to cut and stitch; resistant to perspira-
tion, moths, stretching and shrinking and are wash-
able. Civilians can ex pect to some day find Fabrilite 
protective clothing, shower curtains, hospital sheets 
and baby clothes. 
Cutting size of bath towels to 40 inches in length 
and guest towels to 26 inches will result in l% million 
more towels this year. 
A new "ready-to-use" liquid starch requires only 
the addition of faucet water, hot or cold. Made to 
eliminate boiling, stirring and the cleaning-up job of 
starch, it claims to pene-
trate any fabric, making 
ironing easier and give a 
smooth, professional finish. 
~ 
Fitting like a slip cover, 
the bottom sheet of a post-
war bed has the four cor-
ners shaped and seamed 
to fit the mattress, elimi-
nating the folding of sheet 
corners. Its mate is a top 
sheet with a cuff at one end 
which slides snugly over 
the mattress. 
~ 
The first non-shrinking 
wool sports shirts are now 
on the market for con-
sumers. Treatment with a 
melamine resin which con-
trols the shrinkage of wool 
permits repeated launder-
ing of wool garments. 
~ 
Since 35 to 50 percent of 
men's daytime shirts, a 
number one laundry item, 
will be rayon after the war, 
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the American Institute of Laundering urges laundry 
firms to go into manufacture of eq uipment to finish 
rayon products. The Institute suggests permanent 
sew-in-labels so that a laundry sorter can know rayon 
blends. A laundry should know the chemicals used 
in finishing rayons to prevent harmful reaction with 
those used in laundering. "' 
-+c 
A long paper strip wound on the bolt with a 
fabric is the new•method of identifying it. The strips 
are colored : green means washable; amber, hand-
washable; and red, dry cleaning is necessary. Printed 
continuously on the paper strip are the trade name, 
specific directions for: care, fabri c name and yarn con-
tent. • 
-+c 
Sleeves which protect workers against oils, most 
acids and alkalies are fabric coated with vinyl resin. 
Lightweight and pliable, they are black outside, olive 
drab inside and 16 or 17 inches long. 
Foods and Nutrition 
G I'S overseas now find canned, sliced, rindless ba-
con in their B and 10-in-l rations. Formerly the 
only "bacon sent overseas was in slab form with the rind 
still on. R eceiving no processing or pasteuri zation, the 
canned bacon keeps by the Army dry salt cure. 
-+c 
A machine which peels 1,000 pounds of rice per 
hour is a new development 
of the University of Ar-
kansas Department of Agri-
cultural Engineering. The 
operation does not reduce 
the nutritional value that 
characterizes brown or un-
polished rice. 
-+c 
A vitamin and calorie-
high sweetmeat for use in 
hospitals incorporates a 
potent dried brewer's yeast, 
a potent source of B vita-
m(ns. Use of the yeast 
alone had been retarded 
due to its bitter taste, ob-
jectionable odor and the 
fact that some people are 
allergic to it. Similar to 
fudge in appearance, con-
sistency and taste, the 
sweetmeat also contains 
butter, dry whole milk , 
cheddar cheese, . sugar and 
peanut butter-foods high 
in nutritive content. 
Modem. marketing is made easy 
!Jv fro zen foods display cases 
which permit ready selections 
MAY, 1945 ' 
Hardness of water is the most important factor in 
cooking pinto beans, according to a study made by 
the New Mexico Agricultural Experiment Station. 
With soft water, several methods give good results; 
with hard water, only the use of soda gave good results. 
1 f the soda is used only in soaking and then rinsed off 
before cooking, no destruction of vitamin B1 results, 
even though the beans turn a grayish brown. 
-+c 
The same mold that yields penicillin is a good source 
of the rickets-preventing vitamin D2 when irradiated 
with ultra violet light. 
Olive drab nylon will no longer fade to a shade 
unusable for military purposes before the fabric is 
worn out. Instead of acetate dyes, which faded in su n-
light and in water, chrome and acid colors or pre-
metalized colors are being used for the olive drab. 
-iC 
More elabora te packaging may be necessary for de-
hydrated vegetables if they are not kept under re-
frigeration . At high temperatures they tend to de-
teriorate unless the moisture content is lowered beyond 
present commercial percentages. The most promising 
drying method is a desiccant in the package. 
-+c 
Discoloration of deh ydrated potatoes, which last 
year caused Army re jection of many tons, is now pre-
vented by slight acidification of the potatoes preceding 
the dehydration. 
Precooked cereal compressed into one and one-half 
ounce bars now goes into the Army's "K" combat ra-
tions. The bar is eaten dry or clunked in hot water. 
Ingredients are whole wheat flakes, sugar, powdered 
skim milk, shortening, syrup and salt. 
-+c 
Produce from the west coast which was fully ripe 
when picked is arriving in eastern cities by air. Empha-
sis is on food such as asparagus which are not subject 
to price control. Elimination of waste at the point of 
origin to lower shipping weight spares homemakers 
some of the usual washing and trimming. T he pro-
duce is flown on Sunday nights when airmail and 
other cargo from the west coast is light. 
-+c 
Peeling shrimps, shelling lobs ters and cracking open 
nut shells are made easy by the process of dielectric 
heating. The inside, intensely heated by electricity, 
expands and the outside, refrigerated, contracts. The 
shell cracks and breaks away. 
-+c 
Nasturtium leaves are a newcomer to the field of 
nutritionally accepted salad greens. These leaves have 
?. fragrant odor and flavor and rank with lettuce, water 
cress and parsley in Vitamin C content. 
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Hi, neighbor! How's 
your crop of country 
clothes? Have you seen 
our delightful dirndls 
. . . our overalls . . . or 
pleasant peasant blouses 
. . . our shorts . . . our 
T shirts? 
SPORT SHOP 
MAIN FLOOR WEST 
WOLF'S 
DES MOINES 
B etsy Nichols reviews the apprentice training 
course of the National Restaurant Association 
TO BRIDGE the gap between college and institu-tion management work, seniors in institution 
management are investigating an apprentice training 
course in some of the nation's most successful restau-
rants. The plan is sponsored by the National Restau-
rant Association. Standards for the program were 
formulated with the aid of the American Dietetic 
Association, which for many years has had training 
courses for student dietitians, and are based upon re-
quirements necessary for a bachelor of science degree 
in institution management, such as the curriculum 
offers at Iowa State. 
An apprentice, fresh from the classroom and labora-
tory, spends 8 months in the restaurant to which she 
is assigned. During this period she tests her theories 
and technical knowledge under the guidance of skilled 
supervisors. She receives a salary of $100 a month or 
more, two meals a day, and professional laundry serv-
ice. Many restaurants also provide uniforms. 
In specifying the qualifications a student needs in 
addition to a bachelor's degree and a major in institu-
tion management, Dr. Grace M. Augustine, head of the 
Department of Institution Management, emphasizes 
good health, above average grades, knack of getting 
along with people, ability to work with the hands, 
poise and neat appearance. 
R estaurant managers who accept apprentices also 
have requirements to meet. They must be members 
of the National Restaurant Association and have top-
notch food and cleanliness standards. Dr. Augustine 
also points out that a restaurant offering the trainee 
course for home economists must be of sufficient size 
to afford varied experiences. Some of the different 
activities an apprentice participates in are food pro-
duction in kitchen and bakeshops, selling, pantry work, 
including short orders, purchasing, checking and cash-
iering, menu planning, food accounting and adjusting 
personnel problems. 
Every month during the training, both the appren-
tice and the restaurant manager are sent questionnaires 
by the Educational Department of the National Res-
taurant Association. The information supplied by 
answers to them affords an excellent barometer on how 
effectively the venture is maturing. 
Restaurant operators are asked for an appraisal of 
the trainees' attitude. This is composed of such in-
gredients as interest in and enthusiasm for the work, 
and loyalty to the restaurant, its traditions and the 
people in the organization. Willingness to take criti-
cism and not to find fault, to offer constructive sug-
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gestions, to control tears and temper and to be punctual 
for duty and m eals also are checked. 
The apprentice is rated by her employer on neat-
ness, as it applies to her personal appearance, the way 
she keeps her working quarters and whether someone 
has to pick up after her. Her influence on her asso-
ciates, especially on subordinates, is observed. 
Abilities of the apprentice are noted in the ques-
tionnaire. Essential professional skills which are noted 
include how effectively she works with her hands, dis-
crimination in food standards, evaluation of details, 
appreciation of cost of materials and avoidance of 
waste, production of excellent foods and avoidance of 
mathematical error. Her initiative in furnishing new 
ideas and going ahead with the task at hand without 
constant supervision, her ability to get the job done on 
time, and to use skill in planning, organizing and 
directing work for others are considered in detail. 
When trainees jot down their side of the story, they 
have an opportunity to state frankly how they like 
their work and what progress · they are making. The 
project is kept fl exible by this confidential data, which 
is mailed to Miss Alberta M. Macfarlane, director of 
the Educational Department of the National R estau-
rant Association. 
Back in the prewar days a lack of practical experi-
ence was a stumbling block which home economics 
graduates faced when attempting to enter the restau-
rant business. Scarcity of labor with resultant oppor-
tunity for summer experience has removed that hurdle, 
If Y ou're 
Ice cold cokes, crisp potato chips, 
delicious cookies, and meat of all 
kinds to fill picnic needs. Open 
week days eight to six. 
Campus Grocery 
103 Welch Phone 68 
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Apprentices worhing in a well·equipped Testaumnt are given 
invaluable tmining foT futttTe jJrofessional institutional wo-rk 
but Dr. Augustine, Miss Macfarlane and other leaders 
thi~k it may return in the coming postwar years. 
A certificate is given to the apprentice on the satis-
factory completion of her 8 months' training. This 
recommendation is invaluable to prospective em-
ployees. Experience in the last 3 years has shown that 
many trainees immediately acquire good positions, 
such as that of food production managers. Frequently 
they are employed by the firms which gave them their 
apprenticeship opportunity. 
Scholarships in a restaurant administration course 
also are now being offered annually to promising men 
and women in the restaurant industry. Experienced 
restaurant trained home economists have an oppor-
tunity to achieve these awards. 
Such far-reaching preparation indicates anticipation 
of great expansion in the feeding of people outside 
the home. Before the war the restaurant business was 
the sixth largest retail industry in the United States. 
Since 1941 it has expanded greatly. There now are 
180,000 restaurants in the United States, not including 
hotel dining rooms. The United States Department 
of Commerce foresees that the growth curve will be 
accelerated in the postwar era. T his field will offer 
increasingly attractive openings for home economists 
trained in institution management. 
REMEMBER MAY 13th 
Mother's Day 
Send Our Bouquets and Corsages 
~oE ~ s 
FLO\l'ER & GIFT SHOP 
2543 Lincolnway Phone 110 
15 
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Food Department 
Crates and bushels of vegetables, tons of meats and thousands of 
dozens of eggs are the monthly market order for the Union kitchen. 
During one month, 34 bushels of leaf and 3,320 heads of lettuce accom-
panied salads and 7 bushels of spinach alone were served from this 
food preparation unit. 
In this shining kitchen, the food is prepared for the Commons Line 
by workers wearing the spotless white uniform of the Union employee. 
As the quantities of food are brought in for each meal's preparation, 
corps of workers turn out steaming pans of meats and vegetables, dozens 
of crusty rolls and flavorsome pies while others prepare a colorful 
variety of chilled, crisp salads. 
THE MEMORIAL UNION 
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.. Teach Toymaking 
Versatile playthings are executed with skill 
!Jy student toymakers) Marjorie l\1oodie reports 
T OYS with a purpose are constructed by child de-
velopment majors through cooperation between 
the play materials classes of Professor Edith Sunderlin 
of the Department of Child Development and the play 
equipment classes of Professor Lowell Carver of the 
Department of Vocational Education. 
Plans for an original toy and a piece of play equip-
ment made from waste materials are created by the 
students in Miss Sunderlin's class and later the toys 
are constructed in Professor Carver's class. Durability, 
safety, appearance, simplicity of design and versatility 
of use and purpose are considered in planning the toys, 
usually the manipulative type that stimulates self-
activity of children. 
A hobby horse of white pine decorated in colorful 
enamel is one of the most attractive toys made last 
quarter. Constructed at a cost of about 80 cents, it is 
22 inches in height and has leather reins and a tail of 
real horse's hair. 
A unique toy called the "hidden nest" makes a rec-
tangular box 5 inches square and 12 inches long when 
folded together. Unfolded, the four hinged parts reveal 
two sets of rings and pegs and a set of blocks painted 
in gay enamel. 
A "peg fence," consisting of 14 blocks which can be 
fitted together with pegs to make a fence surrounding 
an area 16 inches by 22 inches, can be taken apart to 
make different block combinations. 
A milk truck with pegs painted to represent milk 
cans, a dump truck and a boat with colored discs on 
its mast are built by students. A "vibrating truck 
cone" is the name of a toy with wheels which raise 
alternate sides of a cone of colored discs as it rolls 
forward. All parts are removable on the queen doll 
whose base is a simple rod over which are slipped the 
colored rings making her skirt, cape, collar and head. 
Colored enamels are usually used as finishes on 
these toys, since they are gay, appealing and easily 
applied. \1\Toods commonly used are pine, basswood, 
redwood and poplar. Although hardwood toys are 
more substantial than those of soft woods, they are 
more difficult to construct. Firm pine crates in which 
lemons and oranges are shipped make good toy ma-
terial. 
Toys built with screws and glue are sturdier than 
MAY) 1945 
ll'oode11 wheelba,.,-ows m-e si111ple in construe-
lion design , but sti111ulate activity in children 
those assembled with nails. Some fine toys can be 
made from tin cans with a little ingenuity and a small 
amount of skill. Other essentials in good toy-making 
are sanding of wooden toys before· applying the finish, 
and the use of good brushes. Many of the tools avail-
able in the home can be used in toy-making. Professor 
Carver estimates that if all equipment had to be pur-
chased the minimum cost for necessary tools would 
be $6.50. 
During the construction process students become 
familiar with well-designed toys and the handling 
techniques of simple tools which they may use in their 
nursery school teaching. The experience which they 
gain in toy-making and repairing is useful during the 
present shortage of factory-made play equipment. 
Remember Your Friends 
and Relatives 
With Greeting Cards 
We have the famous GIBSON 
Greeting Cards for every occasion 
* 
Student Supply Store 
OPEN EVENINGS 
South of Campus Phone 164 
17 
18 
Zona Cleveland, Ex. '46 
p 
0 
R 
T 
R 
A 
I 
T 
s 
FATHER'S DAY is JUNE 10 
He'd like to have 
your photograph 
Hill~s Studio 
2530 Lincolnway Phone 347 
Let 
Spring 
Go To Your Head 
CONTOU~~ B~AUTY S~OP 
2514% Lincolnway Phone 2891 
I've f(eformed My 
E(Jfing H(Jbits ••• 
The other day I stopped 
at Hostetter's and re-
formed. I never knew 
food could be so good 
and tempting. 
• 
Hostetter • s Cafe 41' 
-... 
' 
' 
121 Welch Phone 3041 
COME TO-
Miller-W ohl 
Sport Corner 
For Your Summer Cottons 
You'll Like Our-
DRESSES, BLOUSES, 
JUMPERS, DIRNDLS, 
SLACKSUITS AND 
SHORTS 
Miller-Wohl Company 
312 Seventh Street 
Insurance is a thought 
for the future 
INSURANCE AGENCY 
Des Moines 
LIFE - ACCIDENT - AUTO - FIRE 
319 Main Phone 51 
T H E IowA H oMEMAKER 
Booklet Discusses 
Teaching Career 
T O ENCOURAGE college preparation for teach-ing, a recently published booklet, "Is Home Eco-
nomics the Career for Me?" gives the pros and cons 
of a career in education. 
Published by the Vocational Guidance Committee 
of the Iowa Home Economics Association, under the 
chairmanship of Dr. Hester Chadderdon, professor of 
home economics education, it has been sent to teachers 
of home economics, vocational guidance personnel in 
the public schools, county home economists and all 
seniors majoring in home economics education in Iowa 
colleges. 
The · pamphlet is written for high school students 
and is accompanied by an outline of suggestions and 
references for vocational guidance in the home eco-
nomics field. It will supplement material in .magazines 
and books regarding types of positions open to home 
economists. Suggestions from Iowa teachers and high 
school students have been incorporated. Pauline Jacob-
sen, applied art junior, designed the cover. 
The booklet includes information about the im-
portance of home economics education, the advantages 
and disadvantages of a teaching position and criteria 
for judging personal qualifications for the work. 
Teaching in a small community has both advantages 
and disadvantages. Salaries may be lower than in city 
schools, equ ipment may be limited and there are 
fewer contacts with other home economists. 
On the other hand, a good teacher is appreciated 
by the community and friendly contacts with the stu-
dents and their families are possible. The home eco-
nomics teacher who teaches for only a few years may 
use her home economics training in other ways. Many 
oi them marry and utilize their skills in homemaking; 
others enter the commercial field or become county 
extension workers. 
The booklet warns the prospective home economics 
teacher about "extra" work which requires after-school-
hours, but it emphasizes the advantages of a long sum-
mer vacation. Salaries vary and are unusually high at 
the present time. "Since there is a shortage of teach-
ers," states Dr. Chadderdon, "and since this shortage 
is likely to be worse in 4 years, there is a good chance 
that salaries will still be good at that time." 
Dorothy Canfield Fisher, one of today's outstanding 
novelists, says that "Of the teachers paid out of our 
taxes, those in home economics departments of high 
schools are the ones who can most help modern girls 
prepare themselves." 
One of the primary requirements that determines 
whether or not a student is personally fitted to enter 
the teaching field is that of liking children, young 
people and adults. Teaching home economics requires 
a person who is versatile and can make wise decisions 
in guiding students. It is not necessary to be a genius, 
but students who rank below the middle of their 
high school classes probably should not prepare for 
home economics teaching unless they have exceptional 
ability in working with people.-Marian HopfJe 
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JOSEPHS 
jewelers to Iowa Since 1871 
SIXTH AT LOCUST 
DES MOINES 
II II 
Cotton Picking JJ 
Tim e Jl 
194 5 Bumper Crop 
Picture-pretty cottons to turn all 
heads your way. So charming 
with feminine ruffles, bewitching 
little sleeves, low necklines. 
Choose from an exciting group 
of pastels, stripes, window pane 
plaids! Fashion-fresh styles, cot-
tons you'll prize through sum-
mer. Here at attractive young 
prices- do your cotton picking 
today! Misses and junior sizes. 
~~~EYS 
. 326 Main •· •· .......... •••· Phone 194 
19 
I 
20 
Queen Df Cheeses 
Edam cheese-wrapped in brilliant red cellophane-is the perfect 
souvenir from a memorable celebration at Iowa State College. 
Shaped in special wooden molds imported from Holland-ripened 
long and scientifically to the peak of flavor perfection-you can't beat 
tangy golden Edam College Cheese for supreme goodness. 
Visit our sales room. See our assortment of cheeses-Iowa Blue, 
Swiss, and Edam-all made for your discriminating taste . 
* * 
THE DIIIRY INDUSTRY BflllDING 
IS C 
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By joan Visser 
A N ADDRESS book in which names are listed ac-
cording to cities instead of in alphabetical order 
is one of the most indispensable companions of Frances 
Madigan, '44. 
The traveling required by Miss Madigan's new 
position as an associate editor of the Dry Goods Jour-
nal, a national publication for department stores, 
necessitates this unusual aide. 
The publication office is in Des Moines, but Miss 
Madigan spends much of her time traveling through-
out the United States, gathering ideas for publication. 
Free weekends give her an opportunity to renew the 
acquaintances of Iowa State graduates in various cities. 
Often definite leads or tips are assigned to her; 
otherwise she is on her own. Spending one or two days 
in each of the large cities within her assigned area, she 
must cover much territory each day. 
She talks with departmental managers, buyers, pur-
chasers and advertising men, gathering ideas in dis-
playing, selling and distributing products. Her articles 
are to interest r etail stores in better methods of pro-
moting sales. Miss Madigan takes pictures and draws 
sketches to stress certain points and sales ideas. 
Studying counter and window displays helps her to 
determine what ideas sell the most products. These 
are interspersed throughout her stories. In this way 
others are able to adapt these ideas to their local stores. 
After her assigned trip is completed, Miss Madigan 
returns to Des Moines, where she works on the makeup 
and layouts for future issues. 
Miss Madigan has just completed a trip through 
Illinois, Wisconsin, Michigan, Indiana, Ohio, West 
Virginia, Georgia, Florida, Tennesse and Missouri. 
Her current trip takes her to Texas, Arizona, Cali-
fornia, Utah, Colorado and Nebraska. Still another 
will take her to the northeastern states. 
She majored in experimental cookery and minored 
in technical journalism. 
Her campus activities included editorship of the 
Green Gander and staff member of the Bomb. Later 
Miss Madigan became publicity assistant in the college 
information service and worked on service bulletins. 
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~rsucker Sleep-shorties 
. . . They're cool . . . 
they're comfy . . . to sleep 
in . . . to sun in . . . and 
they need no ironing at all! 
No wonder they're such a 
hit! Blue or red. Sizes 
32 to 38 .. ... . . . ..... ..... ....... ... 2.98 
dhe cNew 
UTICA 
CLOTHING COMPANY 
DES MOINES 
21 
22 
Ask for ustocking Stick" in Ames at 
BROOKER DRUG 
DIXON'S DRUG 
THEIS DRUG 
PETERSON DRUG CO. 
SPRIGGS PHARMACY 
JUDISH PHARMACY 
ARMAND CO. 
DES MOINES 
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Ever Eaten Eggshells? 
A MERICANS, more than any other nationality, have long been notorious for the number of 
foods considered inedible. This, of course, is because 
we have always had a wide abundance of foodstuffs 
to choose from, both as to variety and quantity. 
The war has made us nutrition conscious, and we 
have been forced to take a more realistic attitude to-
ward food in the last few years. Rationing and food 
shortages have proved themselves to be good tests of 
the resourcefulness and ingenuity of the American 
homemaker, for her family is still loudly demanding 
things that are good to eat. The day is not far off, 
however, when they will have food served to them in 
a variety of dishes and flavors never before dreamed 
of. We may even learn to judge food by our taste-
buds instead of our prejudices. 
The postwar grocer will be displaying hundreds of 
new foods never before thought edible or enjoyable. 
Delicately flavored tropical fruits, such as the mango, 
papaya and guava, will be as familiar in 1950 as are 
oranges and bananas today. Alfalfa may soon join 
beet greens and kale as an edible source of vitamin A. 
Some parts of cornstalks may be substituted for corn 
on the cob. Research workers claim these two forms 
of plant life are an excellent source of some nutrients, 
and they are working now on ways to improve their 
palatability and digestibility. Other tests are being 
conducted on asparagus butts and pea vines. In the 
meat market we will find chipmunk, muskrat, ground 
squirrel and rattlesnake meat along with beef steak 
and pork chops. 
Egg shells, which are easily assimilated into the 
human system, are an excellent source of calcium car-
bonate, essential for healthy bones and teeth. But for 
years people have been casually tossing them into their 
garbage cans, thinking them one of the last possible 
things fit for human consumption. Recently, however, 
a machine has been put into operation which pul-
verizes the shell . The shells can then be added to eggs 
·before they are dehydrated, and the resulting powder 
is much more nutritious than the eggs alone. Beef 
and chicken bones are another source of calcium and 
other natural minerals now literally being thrown to 
the dogs. 
In some lands ants are made into a paste and spread 
on bread and butter like jam. In other countries green 
weaver ants are mixed with rice, and the formic acid 
which the ants supply gives the rice a pungent flavor 
that some people enjoy. Natives of North Queens-
land, Australia, drink ants which have been mashed 
and mixed with water. This concoction is said to 
taste like lemon squash. 
Termites are such a valuable food in Africa that 
fighting has broken out in some tribes over who shall 
have the ownership of a disputed nest. There is a 
certain knack of popping the live termites into the 
mouth and synchronizing the bite which must be mas-
tered, for if the insect is enraged, he will give the 
tongue an angry sting. 
In China the quality of eggs is judged not in terms 
of freshness by days, but in terms of age by years. The 
older the egg is, the more it costs. Chinese restaurants 
are said to supply their diners with "egg lists" from 
which they can make their choices. An epicurean 
might order an egg that is a century old, and sur-
prisingly enough, it will be brought up from its bin 
in the cellar.-Lois Gramlich 
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Enjoy Good Food 
at 
Varsity Cafe 
2508 Lincolnway 
It's not easy to get paper 
To do nice jobs today 
It has all been rationed 
By the 0. P. A. 
Phone 236-J 
Our supply quota's shrinking-
Our helpers are few-
But we're still doing printing 
For good friends like you! 
Carter Press 
SOCIAL AND BUSINESS PRINTING 
127 Welch Phone 2044 
Gay Play Shoes 
The newest styles in the season's 
gayest colors. The right shoe 
for every occasion 
-9001"' W-G-AA 
219 MAIN PHONE 27-J 
23 
24 
FOR A 
PERFECT VEISHEA 
WEEK-END 
Be gay, carefree, and charming for every 
event of the weekend in cotton and rayon 
blouses 
1.29-5.98 
Match them and mix them in fitted, gored, 
pleated skirts for every type of figure in 
every style ... priced for you 
5.98-7.98 
Select costume jewelry, gloves, 
hats to complete your ensemble 
225 Main Phone 100 
dacuify ani c:£tulenf.s- , 
!<evi.s-e Cutticufum 
THE plan for curriculum changes in the Division 
of Home Economics is a part of an all college 
curriculum program to investigate courses in each of 
the five major divisions. Senior home economics wo-
men last year were requested to give opinions about 
curriculum during their 4 years of training. These 
opinions were carefully analyzed and from them the 
need was recognized for organizing committees to 
study student problems. 
All Home Economics faculty members serve on one 
or more of the eight committees that analyze and 
evaluate the courses as well as the student's use of 
time and energy in all the college curricula. All stu-
dent experiences provided and supervised by the col-
lege are considered as curriculum by the committees. 
Junior and senior college women selected from each 
department form a student committee which assists 
the faculty committee in obtaining student opinion. 
The faculty committee on extra curricular activities 
is studying participation in college activities to deter-
mine the part which they play in education. 
The work of another committee includes freshman 
courses. One of their major revisions will be incor-
porated in the college schedule for fall. A previously 
non-credit course in orientation will now receive 2 
hours of credit. 
A third committee is faced with the problem of 
providing broad backgrounds for the home economics 
student dropping out of school after l or 2 years. At 
present, over 50 percent of the students enteting Iowa 
State as freshmen have left school by the end of their 
second year. This faculty group is now studying to 
determine what the emphasis of study should be in 
the sophomore year, and to determine the extent and 
kind of education Iowa State can give to students at-
tending only 1 or 2 years. 
The committee for student use of time and energy 
is planning to work with the Student Curriculum· 
Committee who will interview a representative group 
of home economics women to identify their problems 
in use of time. 
A faculty committee for Student-Faculty Relation-
ships is studying the results of interviews just com-
pleted by the Student Curriculum Committee. Informal 
teas given every 2 weeks in the Institution Tea Room 
are an outgrowth of the work of this committee. The 
ultimate goal of the faculty is to develop a change in 
attitude that will bring about friendlier relationships 
between students and faculty. 
Another committee is studying science requirements 
for the home economics woman. A change in zoology 
required for freshman students to a course in human 
physiology is a result of their work. 
A committee analyzing clothing and art courses was 
responsible for enlarging a freshman course in textiles 
and clothing to include more work in grooming and · 
clothing selection. . 
Curricula requirements in hygiene and nutrition 
serve as a basis for study for another divisional com-
mittee. At present they are scrutinizing courses 
planned for sophomore women. 
The last committee has undertaken the responsi-
bility of discovering and disclosing how home eco-
nomics women may develop a broader social point 
of view.-]eanne O'Connor 
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Good Pickin' 
. 
zn our 
Cotton Patch 
. . . every corner is in 
full bloom with elegant 
cottons, casual cottons, 
citified cottons, capri-
cious cottons. 
720 Walnut Street Des Moines, Iowa 
China-Cry stat-Pottery 
FOR THE SPRINGTIME BRIDE 
Have you chosen your patterns? 
If not-come in today and talk over 
your plans with us. Stock is limited 
and we don't want to disappoint 
you. May we suggest-
W edgwood, Spode, Syracuse China. 
Fostoria Crystal - Dolly Madison, 
Holly, Colony and American pat-
terns. Heisey - Crystolite pattern . 
Franciscan Pottery-Apple, Ivory 
Coronodo and Ivory Metropolitan 
patterns. Vernon Pottery-May-
flower pattern. 
Florence Langford 
GIFT SHOP 
413 Douglas Phone 554-J 
AVAILABLE AT 
YOUR GROCERY 

